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Certifications:

HERE TO MAKE LIFE EASIER

Specifications

Included Components:

Use and Care Instructions:
Plug Type:
Cord Length:
Electrical Specs:
Temperature Range:
Number of Settings:
Control Type:
Color:
Capacity:
Assembled Wgt (lb):
Assembled Dims:

Air fryer
(3) Air fryer baskets
Bake pan
drip tray
rotisserie basket
rotisserie spit
Rotisserie 
removal handle​

Remove the all the accessories, immerse them in hot soapy water and clean them 
thoroughly. Do not use abrasive cleaning tools to wash the baking pan and air fry 
baskets to prevent the non-stick coating and electroplating layer on their surface 
from deteriorating. Clean the inner cavity of the oven regularly. Gently wipe off 
the oil stain with a warm cotton cloth and then dry it with a dry cloth.

A

16

8.75A/120V/1000W
85° - 400°

23.60”

Black
Digital

11.02” x 12.99” x 14.37
11.30

15 qt

AFWB15BK13

West Bend 15 Qt. Air Fryer 
Oven with 16 Presets, in Black

Discover a quick and easy way to cook delicious food with 
the West Bend 15 Qt. Air Fryer Oven. With a compact design, 
this 15-quart capacity oven takes up less space on your 
countertop, while the 16 cooking functions are guaranteed 
to meet your cooking needs. Take the guesswork out of 
cooking your favorite foods and add a nice crispy finish 
with the easy-to-use presets. Air Fry, Bake, Broil, Defrost, 
Dehydrate, Defrost, Keep Warm, Preheat, Reheat, Roast and 
do more simply by turning the dial.

•  16 convenient presets to meet all your cooking needs
•  15-quart capacity, takes less space on your countertop
•  3 rack positions to accommodate a variety of foods

Due to periodic changes in designs, methods, procedures, policies and 
regulations, the specifications contained in this document are subject to 
change without notice. While we exercise good faith efforts to provide 
information that is accurate, we are not responsible for errors or omissions 
in information provided or conclusions reached as a result of using the 
specifications. By using the information provided, the user assumes all risks 
in connection with such use.


